
EXAMPLE OF MENU: 
 
STARTER 
Maison Vérot old-fashionned terrine, apple compote with cider vinegar 
Or  
Chicory salad, fresh goat's cheese, smoked duck breast, walnut oil vinaigrette 
 
MAIN DISH 
Ile-de-France trout, parsnip risotto and orange beurre blanc sauce 
Or  
Tender veal breast, crispy rice and vegetables, blanquette sauce 
Or  
Cannelloni au gratin, celeriac and spinach, truffled celeriac purée 
Or  
Chicory with Ile-de-France ham, white sauce with comté cheese, roasted hazelnuts 
 
DESSERT 
Citrus Mont-Blanc 
Or 
Dark chocolate verrine, cocoa crisp, vanilla fermented milk emulsion 
 
DRINKS 
1 glass of champagne, 2 glasses of wine, 1/2 bottle still or sparkling water, coffee or tea 
 
Children’s lunch menu 
Cannelloni au gratin, celeriac and spinach 
Or  
Free-range corn-fed chicken filet, crispy rice and vegetables 
All-chocolate choux puff 
Soft drink 25 cl 


